Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


U.  S.  D.  A  >  PRE  S  S  SE  R  V I  CE?'6W  ICE  0  F  INFORM  AT  10  N  ,  AND  EXT  ENSIGN  SERVICE 


POINTS  ON  SELLING 
HOME-GROWN  POULTRY 


Whether  she  sells  to  private  customers,   at  a  curb  market, 
or  through  commission  houses,  the  farm  woman  who  is  marketing  her  surplus 
chickens  needs  to  keep  in  mind  the  louver's  viewpoint.     The  customer  wants 
good  poultry  for  her  table,  well  fleshed,   clean  picked,   and  attractive  in 
appearance.     The  buyer  does  not  wish  to  pay  chicken  prices  for  a  full  crop 
of  corn  or  gravel.     Prom  the  seller's  standpoint  also  it  is  "best  to 
withhold  feed  from  "birds  that  are  going  to  market  for  from  12  to  24  hours, 
because  they  will  keep  better  if  there  is  no  food  in  the  crop  or  intestines* 
Plenty  of  water  may  be  given. 

The  old-fashioned  method  of  killing  poultry  for  home  consumption 
by  chopping  off  its  head  is  not  used  when  the  birds  are  to  be  sold.     The  head 
is  always  left  on,  usually  wrapped  neatly  in  parchment  paper.     Market  poultry 
is  not  drawn  until  it  is  actually  sold  over  the  counter.     Thorough  chilling 
in  cold  or  ice  water  or  a  chill  room,  is  necessary. 
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